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Does the required skill set of food en beverage employees, based on the type of business and the type of service that is offered? A reflective essay to compare and contrast a job role in different types of restaurants and to determine whether the required skill set of food & Beverage employee.
Introduction
People looking for jobs in the hospitality sector can find career opportunities in the restaurant industry. There are many various kinds of restaurants that may be found, and each of these businesses needs the same kinds of job functions to function (Team). A Food & Beverage employee is one of these positions that are required in any restaurant. Although the tasks and roles performed by these food and beverage personnel may appear to be similar, they differ substantially depending on the kind of restaurant and the service provided. In this essay, the anticipated knowledge and duties of a Food & Beverage employee will be compared and contrasted based on two different kinds of restaurants: a fast-food restaurant and a fine dining institution. This essay will also give instances and examine how the variations in the kind of restaurant and the kind of service provided affect the skill set of the food and beverage employee and the operations of the restaurant.
Employees in the food and beverage industry, usually referred to as servers and waitstaff, deal with customers and oversee daily operations in restaurants ("Food and Beverage Serving or Related Worker"). The abilities required for this personnel differ significantly when comparing the job functions and responsibilities of a Food & Beverage employee in a fast-food restaurant to a fine dining facility. 
A Food & Beverage employee in a fast-food restaurant needs to be very good at providing excellent customer service (Indeed Editorial Team). They must be able to kindly greet clients, describe the menu, comprehend and take precise orders, and assist customers with any issues or inquiries. In order to offer correct information, they must also have a thorough understanding of the menu items and ingredients (Indeed Editorial Team). In a fast-food establishment, swift and effective service is crucial. Thus, a successful Food & Beverage staff needs to be able to work quickly and precisely. The Food & Beverage staff must be able to multitask and rapidly adapt when necessary because fast-food establishments are typically busier and more frantic.
In a fine dining business, a food and beverage employee's duties and job functions are very different. A Food & Beverage staff at a fine dining establishment must be educated about the food and beverage selections and be able to give thorough explanations of the menu items (Saswa). They also need to be informed about wine and current culinary trends because wine matching is very common in upscale dining establishments. They must be very skilled at providing excellent customer service and be able to customize each customer's experience (Saswa). In order to ensure that guests are served promptly, the Food & Beverage employee in a fine-dining business should also have proper knowledge of how long it takes to make various meals (Dao). When necessary, they must be able to successfully manage several tables at once.
The two types of restaurants demand quite distinct skill sets from the food and beverage staff, which can be explained by the various services each restaurant provides (Parsa et al., 384). In a fast-food restaurant, speed and efficiency are prioritized, yet customer service is still crucial because the major objectives are to give rapid and efficient service to a large number of customers ("6 Ways to Improve Your Restaurant's Speed of Service"). Customer service is the primary focus in a fine-dining establishment, and the Food & Beverage employee is expected to offer the customers individualized services. A fine-dining business requires its food and beverage staff to be well-versed in all menu items as well as wine pairing and current culinary trends.  
The performance of the Food & Beverage employees and the operations of the restaurant are both impacted by the disparities in skill sets between the two types of restaurants (Jang et al., 136). The skill set is aimed toward speed and multitasking since fast-food restaurant staff is expected to be able to handle a high number of customers quickly and effectively. The skill set is more geared toward providing excellent customer service and paying attention to detail at a fine-dining business. A fine-dining restaurant expects its food and beverage staff to be informed about its menu and is able to cater to each individual patron's needs (Jang et al., 136). It's crucial for the Food & Beverage staff to receive the appropriate training in order to succeed in their position, given the disparities in skill sets between fast-food and fine-dining establishments.
Conclusion
Food & Beverage roles on the kind of restaurant and the kind of service provided, employee positions might vary substantially. The Food & Beverage staff of a fast-food establishment must be able to serve large groups of customers quickly and effectively, whereas, in a fine-dining establishment, they must give each patron individualized service. Depending on the styles of restaurants and offerings offered, there are widespread differences in the competencies required for a successful profession in food and beverage. Employees in the meals and beverage commercial enterprise ought to complete vital training so as to excel at their employment. Knowing the versions in the skill units of the two varieties of eateries has made it viable to benefit from deeper information on the effect that the sort of restaurant and the fashion of service has on the ability set of the food and beverage worker and the operations of the restaurant.
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